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SHORTENING 


The  spread  for  the  school-lunch  sandwiches  may  "be  made  to 


enrich  the  lunch  in  vitamin  C  if  grated  or  finely  ground  raw  vegetables  such 
as  carrots,  cabbage,  parsley,   or  spinach  are  mixed  with  creamed  butter  for 
the  filling. 


frequently  through  the  season.  Freshly  made  cranberry  products  have  the 
finest  flavor  and  are  likely  to  be  richest  in  vit  Storage,  heat, 

and  exposure  to  air  during  cooking  are  all  hard  on  vitamin  C.     In  any  case, 
even  if  a  few  jars  are  to  be  set  aside  for  use  within  2  or  3  weeks,   it  is 
best  to  put  cranberry  sauce  or  jelly  into  containers  that  are  just  right 
for  one  meal  so  there  will  not  be  any  left  over.     These  cranberry  products 
"weep"  when  cut,   so  the  remainder  would  look  less  attractive  for  the  table 
a  second  day. 


such  as  chicken  with  gravy,   Swiss  steak,   or  curried  lamb  or  pork.  Also 
many  sauces  go  well  with  rice.     For  example,   Spanish  sauce,  made  with  toma- 
toes, green  peppers,   and  onions,   is  colorful  and  appetizing  served  over  flaky 
white  rice. 


It  is  better  to  make  cranberry  sauce  or  jelly  in  small  lots 


With  a  bumper  crop  of  rice  on  the  market,   this  is  a  good  year 


to  remember  that  rice  is  a  satisfactory  '  extender"  for  meat  and  gravy  dishes, 
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